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Abstract of JP31 30051 

PURPOSE:To obtain the subject food with suppressed bitterness ingredients or flavor without any 
unpleasant feeling and sustainedly administrable for a long period of tine by blending a mixture of 
Gymnema sylvestre R. Br. with a natural water-soluble polymer with a natural oil and lecithin derivative 
and filling the resultant composition in a capsule. 

CONSTITUTION The objective food obtained by blending a mixture of Gymnema sylvestre R. Br. with 
a natural water-soluble polymer (e.g. agar, gum arabic, pullulan or casein) with a natural oil (e.g. 
safflower oil, squalene or linolenic acid) and a lacithin derivative and filling the prepared composition in 


a capsule. 
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